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理想，酶解时间为 4 h，酶量为 0.4%较为合理。将酶解处理液通过离心，去
除不溶的杂质，取上清，喷雾干燥，得到的鳄鱼活性多肽粉为白色粉末，
得率为 10.5%（100 g 鲜肉得到 10.5 g 干粉），显著高于文蛤肉粉的得率 6.5%。 
分析该保健品的主要成分、金属元素、氨基酸组成和多肽分子量的范
围，发现鳄鱼多肽粉中氨基酸种类齐全，含量丰富，占干物质的 77.04%，





Fe、Zn、Cu，其中镁、铁元素含量丰富分别可达到 1033.53 mg/kg 和 253.86 
mg/kg。对人体有害的重金属含量都大大低于国家食品检验标准的安全剂
量。通过 MALDI-TOF 质谱分析得到，鳄鱼活性多肽主要由分子量主要集中在






所需的鳄鱼多肽的浓度(IC50)为 6.60 mg/mL，对 DPPH 自由基和羟基自由基
都具有很强的清除作用，在较低的质量浓度下即有较高的清除效果，且随





























































In this paper, the crocodile peptide products are developed by comparing the 
hydrolyzing effects of 4 different proteases, component analysis and physiological 
function research. 
On the criterion of dissociating amino acid in enzyme hydrolyzing product, we 
respecting study the conditions including temperature, enzyme quantity and 
hydrolyzing time of bromelain, trypsin, neutral proteinase and alkaline proteinase. 
The results show that trysin is the best option. the hydrolyzing temperature of trysin is 
42. The hydrolyzing time is 4h. the enzyme quantity is 0.4% compared with the 
weight of the meat. We choose trypsin for hydrolyzing in experiment. The crocodile 
hydrolysate solution is centrifuged to discard the undissolved substance at 4000r/min. 
then while dry powder can be obtained by spray dryness. The product rate is 
10.5%(10.5g dry powder can be got from 100g meat), which is much higher than 
Meretrix Linnaeus whose product rate is 6.5%. 
With the analysis of the main components, metal elements, amino acid 
composition and peptide molecular weight range, we find that the crocodile peptide 
powder is full of all kinds of amino acid including 8 essential amino acid. The protein 
content is accounted for 77.04%.the content of the essential amino acid is accounted 
for 27.45% in the dry matter. The lysine and leucine human body need most is very 
rich. The quality score of the chain amino acids(including valine, leucine, isoleucine) 
is 11.99%. and the quality score of the aromatic amino acids is(including 
phenylalanine, tyrosine, tryptophan) is 5.42%. At the same time the metal element 
content beneficial to human body in the crocodile peptide include K, Na, Ca, Mg, Fe, 
Zn, Cu. And the content of Mg、Fe can be respectively 1033.53mg/kg and 
253.86mg/kg. the metal that is harmful to health is much less than the state food 
safety inspection standard doses. The molecular weight of the crocodile peptide is 
determined by the MALDI-TOF mass spectrometry, most of which ranges from 1000 
Da to 1300 Da. The peptide content on molecular weight in 1187.6 Da and 1238.4 Da 















crocodile meat has been hydrolyzed effectively through the enzyme method.  
The experiments about the tyrosinase inhibition effect, antioxidant effect, the 
anti-fatigue effect on the Kunming mice, the acute toxicological effect and the 
immune regulation function are conducted. The result show that the crocodile peptide 
has a strong inhibitory effect on the enzyme activity, and the inhibitory rate is 
positively correlated to it’s concentration. The concentration of the peptide by which   
the enzyme activity fall by 50% is 6.60 mg/mL. the crocodile peptide has a strong 
antioxidant effect on the DPPH and hydroxyl radical, even at a low concentration. The 
effect is correlated with the concentration. And the IC50 of DPPH and hydroxyl radical 
is respectively 6.5 and 1.2 mg/mL. According to the food acute toxicity tests of the 
international inspection standard GB1519.3-2003, the peptide product is harmless to 
the KM mice. The behavior of the mice is normal. And the LD is 5015 g/kg. The 
peptide powder can promote the growth and development of the thymus and spleen, 
improve the immune function. And the climbing string and the swimming exhaustion 
experiments show that the crocodile peptide powder has improve mice sport ability 
and the activity of SOD, reduce lactic acid and BUN content and LDH enzyme, which 
means that peptide has anti-fatigue effect.  
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